INTERCONTINENTAL.

CHIANG MAI THE MAE PING

THE CELEBRATION CAKE

by KAM Lobby Lounge

CHOCOLATE FUDGE
CAKE

CHIANG MAI STRAWBERRY
SHORT CAKE

FRESH BERRY
CHEESECAKE

RED VELVET
CAKE

For more information or a reservation, please contact us

KAM at +66 (0)52 090 998 or email dining.icchiangmai@ihg.com

Lobby Lounge @ intercontinentalchiangmai interconchiangmai



BIRTHDAY CAKE
<> COLLECTION

INTERCONTINENTAL.

CHIANG MAI THE MAE PING

Fresh Berry

Our signature baked cheesecake is crafted with premium cream cheese for a smooth,
velvety texture and a rich yet perfectly balanced flavour.
Finished with an abundant selection of fresh seasonal berries,

every slice offers a delightful contrast of creamy richness and vibrant fruit.
Y g N

Premium Cream Cheese, Fresh Strawberries,
Blueberries, Blackberries, Raspbcrries,
Butter Biscuit Base,

White Chocolate Decoration..

Rich, dense, creamy, and velvety with
refreshing berry notes.

Dairy (Cream Cheese, Butter, Cream, Milk),
Eggs, Gluten (Wheat Flour), Soy.
May contain traces of tree nuts.

PRICE

THB 1,900 net | 2 1b

Additional Size o — T .
THB 850 net | Ib t

Advance Order

Please place your order at least one day in advance.

MAKE EVERY CELEBRATION TRULY MEMORABLE



BIRTHDAY CAKE

COLLECTION

ChOSP

CHIANG MAI THE MAE PING
A decadent favourite for chocolate lovers, featuring layers of moist chocolate
sponge enveloped in smooth dark chocolate fudge.
Finished with elegant chocolate decorations and scasonal berries,

this cake delivers decp cocoa flavours with every bite..

Chocolate Sponge Cake,

Premium Dark Chocolate Fudgc,

Dark Chocolate Ganache, Fresh Berries,
Chocolate Decorations, Gold Leaf.

Texture Profile
Moist, rich, fudgy,

:md iﬂfCﬂSCly ChOCOlatC}ﬂ

A\Hcrgcns Dairy

Dairy (Butter, Cream, Milk), Eggs,
Gluten (Wheat Flour), Soy.

May contain traces of tree nuts.

e

PRICE

THB 1,600 |21b
Additional Size

THB 850 net | Ib
Advance Order

Please place your order at least one day in advance.

MAKE EVERY CELEBRATION TRULY MEMORABLE



BIRTHDAY CAKE

COLLECTION

Red Velvet

CHIANG MAI THE MAE PING

A refined interpretation of the classic Red Velver Cake,
featuring a soft cocoa-infused sponge layered with smooth cream cheese
frosting and finished with fresh scrawberries and elegant decorative touches.

Beautifully balanced with subtle cocoa notes and a delicate tanginess..

Key lngrnlicn[s

Cocoa-Infused Red Velvet Sponge, Cream Cheese Frosting,
Fresh Strawberries, White Chocolate Decoration,

Edible Flowers, Fresh Herbs.

Texture Profile

Soft, moist, Velvcty, and creamy with a delicate cocoa finish.

Allergens Dairy

Dairy (Cream Cheese, Butter, Cream, Milk),
Eggs, Gluten (Wheat Flour), Soy.

May contain traces of tree nuts.

PRICE

THB 1,600 |2 1b P

Additional Size

THB 850 net | Ib
Advance Order
Please place your order at least one day in advance.

MAKE EVERY CELEBRATION TRULY MEMORABLE



BIRTHDAY CAKE

COLLECTION

Chiang Mai
Strawberg
ke

A timeless celebration cake showcasing the sweetness of locally grown Chiang Mai scrawberries.
Delicate layers of light vanilla sponge are generously filled with silky Chantilly cream infused
with Madagascan vanilla bean, creating a beautifully balanced dessert that is light, elegant,
and perfect for every occasion.

Key lngrcdicnrs

Vanilla Sponge Cake, Fresh Chiang Mai Strawberries,
Madagascan Vanilla Bean Chantilly Cream,
Strawberry Compote, Fresh Cream,

White Chocolate Decoration.

RCONTINENTAL

INTE mAL PING

AN AT THE
Texture Profile

Light, airy, creamy, and delicately
balanced with fresh fruit.

x\”crgcns Dairy
(Cream, Milk, Butter), Eggs,
Gluten (Wheat Flour), Soy.

PRICE

THB 1,700 | 2 b

Additional Size

THB 850 net | Ib
Advance Order
Please place your order at least one day in advance.

MAKE EVERY CELEBRATION TRULY MEMORABLE



BIRTHDAY CAKE

COLLECTION

INTERCONTINENTAL.

CHIANG MAI THE MAE PING

A timeless French patisserie classic featuring delicate almond Joconde
sponge layered with espresso-infused syrup, silky coffee buttercream,
and rich dark chocolate grmzlchc. Finished with
a glossy chocolate glaze, cach layer is crafted to deliver a harmonious

balance of coffee and chocolate..

Almond Joconde Sponge, Espresso Coffee Syrup, Coffee Buttercream,
Dark Chocolate Ganache, Chocolate Glaze, Mocha Cream, -
Fresh Raspberries, 24K Gold Leaf. i

R

Multi-layered, moist, silky, and elegantly balanced.

Tree Nuts (Almonds), Dairy (Cream, Butter, Milk),
Eggs, Gluten (Wheat Flour), Soy.

PRICE s
THB 1,600 | 2 Ib | g
Additional Size L ’ e L e =

THB 850 net | Ib g

Advance Order

Please place your order at least one day in advance.

MAKE EVERY CELEBRATION TRULY MEMORABLE



